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Comment Addendum to Inspection Report
Establishment Name:  MOMOMANDU (WCID #1060) Establishment ID:  4092030710

Date:  02/17/2026  Time In:  4:45 PM  Time Out:  6:00 PM

Observations and Corrective Actions
Violations cited in this report must be corrected within the time frames below, or as stated in sections 8-405.11 of the food code.

10 5-202.12; Core; Observed hand sink hot water 68F. A handwashing sink shall be equipped to provide water at a temperature of
at least 100F through a mixing valve or combination faucet. Adjust hot water temperature to meet requirement.

23 3-501.17; Priority Foundation; Observed no date marking for dumplings, cut cabbage, cooked pasta. 
Ready to eat , Potentially hazardous food (Time/temperature for food safety food )prepared and held in a food establishment for
more than 24 hours shall be marked to indicate the date or day by which the food shall be consumed on the premises, sold, or
discarded, based on the temperature and time combinations specified below. The day of preparation shall be counted as Day 1.
All items dated.

32 8-103.11; Priority Foundation; Truck is selling home made yogurt for dessert beverages- item discarded. Before a variance from
a requirement of this code is approved, the information that shall be provided by the person requesting the variance and retained
in the regulatory authority’s file on the food establishment includes: (A) A statement of the proposed variance of the Code
requirement citing relevant code section numbers (B) An analysis of the rationale for how the potential public health hazards and
nuisances addressed by the relevant Code sections will be alternatively addressed by the proposal; Pf and (C) A haccp plan if
required as specified under par. 8-201.13(A) that includes the information specified under sec. 8-201.14 as it is relevant to the
variance requested. Management agreed to discontinue making yogurt until a variance is obtained. 
To apply for a variance an Application for the variance can be found at https://s3.us-west-1.amazonaws.com/wakegov.com.if-us-
west-1/s3fs-public/documents/2020-11/RequestforVarianceMay2015-FINAL.pdf
A variance component checklist can be found at
Variance Application Checklist_Oct2015.docx

Additional Comments
Truck operating at 417 West Peace street, Raleigh, NC


